Follow us Scan to book
@ga_kingsx your next visit

Nibbles

Nocellara Olives (gf, pb) 6

Sourdough Bread (pb) 7

olive oil

Hummus (pb) 8
pistachio, beetroot powder, pitta bread

Crispy Squid 8

lime emulsion, coriander

Truffle and Wild Mushroom
Arancini (v) 9
truffle pecorino, spicy tomato sauce

Small Plates

French Onion Soup 9
Gruyeére crouton

Filo Wrapped Feta (v) 12
toasted cashew, Greek yoghurt, pomegranate

Cured Marbled Salmon 15
caviar, coastal herbs, yuzu, horseradish

Grilled Octopus (gf) 16
warm potato salad, fennel, paprika

Spicy Nashville Chicken Bites 12
deep fried chicken thighs, coated in
Nashville sauce, lime wedge

Shakshuka (v) 12
baked eggs, spicy tomato sauce, peppers,
onion, garlic, pitta bread

Baked Camembert (v) 16
candied cashews, sourdough bread

Asian Crispy Duck Salad 14

shredded confit duck leg, crispy leaves,
chilli, coriander, crispy shallots, sprouts

Summer Fig Salad (gf, pb) 14
datterini tomatoes, rucola, pine nuts,
radicchios, radishes

Heritage Cauliflower
Salad (gf, pb) 14
teardrop peppers, red onions,
cherry tomatoes, chillies, spices

Add chicken, prawns, feta cheese 6

Sides
Seasonal Mixed Salad (gf, pb) 5

Wilted Spinach (pb) 6

Medley of Seasonal
Vegetables (gf, pb) 6

French Fries (pb) 5
Parmesan Fries (v) 6

Sweet Potato Fries (pb) 7

GA Live Music & DJ Nights
Every Wednesday, Thursday

and Friday from 6 pm

Large Plates

New York Strip 300g (gf) 45
grilled Portobello mushroom,
romano pepper peppercorn sauce

Baked Aubergine (v, gf) 19
cashew sauce, tomato and coriander
salsa, pomegranate, labneh

Braised Lamb Shank (gf) 28
crushed potatoes with aromatic seeds,
green herbs and spiced sauce

Seared Corn-fed Chicken (gf) 26
bubble and squeak crushed potato,
chicken sauce

Pan Fried Cod (gf) 25
crushed minted peas, lettuce velouté

Orzo Pasta 25
tiger prawns, bisque, parsley, rocket

Tagliatelle Carbonara 22
guanciale, egg yolk, parmesan

Pasta alla Siciliana (v) 22
linguine ,olive oil, dried tomatoes,
pecorino, olives, courgettes, capers

GA Wagyu Burger 18
wagyu & brisket patty, GA sauce, gherkin,
beef tomato, mixed leaves, red leicester
cheddar, sourdough bun

Sweet Sensations

Dark Chocolate Cremeux 12

hazelnut brownie, chocolate soil,
salted caramel

Limoncello Tiramisu (v) 10
lemon curd, mascarpone cheese,

savoiardi cookies, limoncello*
*contains alcohol

GA Sundae (v, gf) 10

confit rhubarb, custard,
vanilla ice cream, crumble

Ice Cream and Sorbet
Selection (v, gf) 3*
*per scoop
Ask for today’s selection

Earl Grey and White
Chocolate Cheesecake
(gf, v) 10

(V) Vegetarian (GF) Gluten Free (PB) Plant Based

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
ALLERGIES - SOME OF OUR MENU ITEMS MAY CONTAIN VARIOUS ALLERGENS. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION.

PLEASE NOTE THAT WE ARE A CASHLESS VENUE



Champagne

PROSECCO COLLALTO EXTRA DRY
Milan, Italy

CHAMPAGNE JEAN-PAUL DEVILLE
CARTE NOIRE BRUT
Champagne, France

CHAMPAGNE TAITTINGER BRUT
Epernay, France

CHAMPAGNE TAITTINGER BRUT ROSE
Epernay, France

12.5CL

I0

I2

I5

CHAMPAGNE BOLLINGER SPECIAL CUVEE BRUT

Champagne, France

CHAMPAGNE LAURENT PERRIER BRUT ROSE
Champagne, France

DOM PERIGNON, VINTAGE
Champagne, France

PAYS D'OC BLANC, VILLA ST JEAN
Languedoc-Rousillon, France

VINHO VERDE QUINTA DE SAN JOANNE
Amarante, Portugal

PICPOUL DE PINET AOP
DOMAINE DE MIRANDE
Languedoc, France

PINOT GRIGIO TREFILI
Lombardia, Italy

CHARDONNAY VIOGNIER MOULIN DE GASSAC
Herault, France

GAVI DI TASSAROLO LA FORNACE
Piedmont, Italy

RIESLING SANDGROVE
Eden Valley, Australia

RUEDA VERDEJO MARTINSANCHO
Old Castile, Spain

TE WHARE RA SAUVIGNON BLANC
Marlborough, New Zealand

PETIT CHABLIS, DOMAINE GERARD TREMBLAY

Burgundy, France

SANCERRE DOMAINE HENRI BOURGEOIS
Loire Valley, France

BOURGOGNE BLANC, SYLVAIN BZIKOT
Burgundy, France

Rosé wines
CINSAULT ROSE, LA VIGNEAU
Languedoc, France

COTES DE PROVENCE ELEGANCE,
CAPDEVIELLE ET GINTER
Provence, France

BTL

49

65

90

119

120

169

310

12.5CL 17.5CL BTL

I0

II

13

II

II

II

12

13

15

29
35

36

39

45

47

49

55

65

72

12.5CL 17.5CL BTL

9

I0

I1

I2

39

45

KINGS X DRINKS

Red wines

PAYS D'OC ROUGE, VILLA ST JEAN
Languedoc, France

PINOT NOIR MOULIN DE GASSAC
Languedoc, France

SAMURAI SHIRAZ, FREE RUN JUICE
South Australia, Australia

QUINTA DA VEGIA SOLO FRANCO
Diao, Portugal

MONTEPULCIANO D’ABRUZZO, FRENTANO
Abruzzo, Italy

CABERNET SAUVIGNON, METIC
Colchagua Valley, Santa Cruz, Chile

COTES DU RHONE 'MATHILDE'
Rhone, France

BORDEAUX SUPERIEUR VIEILLES VIGNES,
LE MAINE MARTIN
Bordeaux, France

RIOJA CRIANZA FINCA DE AZABACHE ORGANIC
Rioja, Spain

PRIMITIVO, ANTICA ENOTRIA
Puglia, Italy

MALBEC FINCA SOPHENIA
Mendoza, Argentina

PINOT NOIR REDMOORS, DAVENPORT WINERY
Kent, United Kingdom

CHATEAU SAINT-AHON HAUT MEDOC CRU BOURGEOIS

Bordeaux, France

Dessert wines

MONBAZILLAC, DOMAINE DE
L'ANCIENNE CURE
Colombier, France

DOW’S PORT LBV,
Dauro, Portugal
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Soft drinks & Juices

KINGSDOWN WATER (33CL)
Still | Sparkling

KINGSDOWN WATER (75CL)
Still | Sparkling

COCA COLA (33CL)
DIET COKE (33CL)
COKE ZERO (33CL)
APPLETISER (27.5CL)

PAGO JUICE (20CL)
Orange | Cloudy Apple | Mango | Pineapple

FEVER TREE TONIC WATER (20CL)
Indian Tonic | Light Tonic | Mediterranean Tonic

FEVER TREE GINGER ALE (20CL)
FEVER TREE GINGER BEER (20CL)

RED BULL (25CL)

Hot drinks

ESPRESSO

DOUBLE ESPRESSO

MACCHIATO

AMERICANO

LATTE

CAPPUCCINO

HOT CHOCOLATE

POT OF DAMMANN TEA INFUSIONS

English Breakfast | Earl Grey |
Davjeeling [ L'Orviental [ Chamomile |
Nuit d'Eté | Peppermint

NON-DAIRY MILK AVAILABLE ON REQUEST

3.5



